6.7 Basic kitchen opening and closing check list      *to be checked and complete daily
	HUMMINGBIRDS EDUCATIONAL NURSERY
	


This form is intended for small early years settings providing snacks and/or packed lunches only. 
Take action to resolve issues, inform manger or deputy of serious issues which cannot be quickly and simply resolved. Note any issues at bottom of this form.
	CHECK LIST for the week beginning:                                                                        
Please initial daily
	Mon
	Tues
	Weds
	Thurs
	Fri

	Personal hygiene:

	· Hands washed.
	
	
	
	
	

	· Clean apron.
	
	
	
	
	

	· Hair tied back.
	
	
	
	
	

	Fridge/freezer:

	· 	Working properly.
	
	
	
	
	

	· 	Temperature checked 
	
	
	
	
	

	· 	Raw and cooked food separate.
	
	
	
	
	

	Appliances working if appropriate:

	· 	Cooker.
	
	
	
	
	

	· 	Toaster
	
	
	
	
	

	· 	Kettle.
	
	
	
	
	

	Cloths clean – new cloth daily

	· 	Dish.
	
	
	
	
	

	· 	Surface.
	
	
	
	
	

	· 	T-towels.  (leave cups etc to air dry)
	
	
	
	
	

	Children’s food allergies list checked          (see list of 14 allergens ).
	
	
	
	
	

	Food fresh and in-date?
	
	
	
	
	

	Packed lunches checked and used within 4 hours of preparation?
	
	
	
	
	

	No physical or chemical or pest contamination of stored food.
	
	
	
	
	

	Closing checks date:

	Unused food put away correctly i.e. covered (do not keep leftover fruit from snack)
	
	
	
	
	

	Leftover food and past sell-by-date food discarded.
	
	
	
	
	

	Crockery and utensils washed up and put away when dry. Cups MUST NOT BE STACKED
	
	
	
	
	

	Rubbish removed/bin cleaned if full WE MUST DO THIS NOW AFTER SCHOOL CLUB ARE NOT USING CENTRE)
	
	
	
	
	

	Dirty cloths removed for washing DAILY (tea towels) or discarded (disposable dish cloth new one every day).
	
	
	
	
	

	Work surfaces, taps and door handles on microwave, cooker, fridge, kettles, cupboards doors etc clean and wiped with anti-bac Finally bin lid wiped and cloth thrown in bin.
	
	
	
	
	

	Floors left clean.
	
	
	
	
	


*During COVID 19 staff will use kitchen 1 person at a time, minimum usage and always anti bac after 
*The kitchen is also cleaned twice a week by the centre’s general cleaner employed by the landlord
